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A. REVIEW OF ACTIVITY IN THE WORLD ' S LARGEST SCHOOL OF HOME ECONOMICS 
I 
Nutrition and its part in the Food 
for Victory program will be one 
feature at the Home Economics Open 
House exhibits on Friday, May 15. 
These open houses present activities 
in all phases of home economics. 
VE SHEA-''EDUCATION 
Iowa State Ccllege goes on display at Veishea, May 14, 15 and 16 when an 
expected 20,000 visitors throng to the campus for a first-hand view of college life 
and college activities. This year, appropriately, Veishea will show the college in a 
new role-that of a college in a nation at war. 
Friday, May 15, is Open House Day. Each department is on display. Every 
Veishea visitor is invited to inspect the equipment and facilities of the college. 
And what is more, faculty members will be on hand to explain the educational 
opportunities in their fields of work. 
Veishea is the logical time to find out about instruction offered at Iowa State 
College. This year, under the speed-up program, the college year starts in June. 
Registration day is June 8. Students may also enter in September. Iowa State is 
now on a 12-months basis, and a student may, by continuing his college work 
without interruption, obtain a degree in three calendar years. 
VETERINARY MEDICINE 
ENGINEERING 
SCIENCE 
HOME ECONOMICS 
AGRICULTURE 
- - V--
IOWA STATE COLLEGE 
Shown above is a Veishea float which was one of more than 
100 in a mile-long parade. Each float told a different story 
of an Iowa State department of Veishea activity ... Tap-
ping ceremonies held on Saturday afternoon during Veishea 
are in recognition of outstanding scholastic and activity 
achievement at Iowa State. 
The colorful "Stars Over 
Veishea" show on the evenings 
of May 15 and 16 during 
Veishea features dancing, and 
song. Blended with rainbow 
lighting the performance pre-
sents a series o1 dreams from 
American history. 
IN ACTION''-1942· 
Veishea, Iowa State's spring festival, brings forth a prevue of "education in 
action," an informative fun-filled exposition May 14, 15 and 16. 
Presented at Thursday night's opening ceremonies on colorful Lake LaVerne 
will be the queen of the year. Vodvil, filled with antics and laughs, will be a riot 
from start to finish. Adding timeliness to the festive program is "Revue Militaire," 
a panoramic presentation of the progress of a student in Reserve Officers Train-
ing Corps as he progresses from rookie to officer . 
. Baseball; tennis, polo matches, a golf exhibition, a swimming circus and a 
debate are included in the 2-day and 3-night program. · 
"Stars Over Veishea," one of the highlights, will present a brilliant night 
show cast of 300 in a song and dance production under rainbow lighting. 
Saturday will be climaxed with a mile-long parade of floats on the central 
campus. Other added features this year are a society horse show and the dedication 
of a new fountain, in front of H ome Economics Building. 
IOWA STATE 
AT WORK AND PLAY 
ON EVERY DAY OF 
May 14; 15, 16 
- --V---
Veishea Central Committee 
Memorial Union ·- · Ames, Iowa 
Polo games, as shown above, receive great interest during 
Veishea. Also included on the 2-day sports program is a varied 
schedule of tennis, baseball, lawn bowling and a swimming 
circus ... Painting up for Veishea Vodvil are a couple of Iowa 
State Students as they prepare for Veishea's most riotous show. 
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e Now as never before careful, efficient 
buying is of national importance. It is 
essential that consumers buy to fit their 
specific needs, buy so there will be no 
waste. 
Libby's descriptive labels enable 
women to buy canned foods with just 
such efficiency. Examine the Libby label 
shown here-note the helpful, detailed 
information that it gives. 
We at Libby's pledge ourselves to do 
everything in our power to help con-
sumers faithfully fulfill their Pledge to 
the Government-to buy carefully and 
waste nothing. 
P••••••••• •••••••••••••••••••••••••••••••••••••••••••• ... •• 
HOME ECONOMICS DEPT. IH-1, LIBBY, M~NEILL & LIBBY, 
CHICAGO, ILL. 
Please send a free set of your Canned Foods Guide Books to me. 
Name ...... . ... . . ..... . . . ........ . ... . . . . ... .. ...... . . . ... . .. . 
A ddress . . . .. .. . ... .............. . .. ..... ...... .. ... . .. ... .... . 
City . .... ......... . ...... . ..... . . .. . State . .................... . 
3 
Barbara Sgarlata presents timely home economics news in a nation keyed to war 
A POINT of controversy is the favorite army des-
sert-pie. The pies are baked in great rectangular 
pans and each one is divided into 70 squares. Al-
though the cook says that the shape doesn't affect the 
flavor, the boys insist they prefer pie with points-the 
traditional triangle. 
Mess hall talk is vivid. A soldier who wants an addi-
tional helping of meat loaf asks for "seconds on ken-
nel rations." 
No early shortage of lamps is predicted for 6 to 16 
months' needs of tungsten wire is already in stock. 
Although imports come mainly from China and Brit-
ish Malaya, the American government is attempting 
to find new sources in Latin American countries . 
. 
"It melts like butter" will be an expression of the 
past with the new butter now being shipjJed to the 
U. S. troops overseas. "Carter spread," named after its 
inventor, Lt. Robert F. Carter of the Quartermaster 
Corps, is prepared fmm dairy butter fortified with 
hydrogenated cotton seed oil flakes and will resist 
temperatures up to I I0° F. 
·wearing a piece of toast and a feather for a hat may 
sound eccentric, but actually women of tomorrow may 
dress in smart synthetic wool garments made of wheat 
gluten. The process will be practical only if some use 
can be found for the resulting wheat starch. 
Sugar and tire shortages cause considerable inde-
cision as to the amounts of edible molasses which 
should be used for industrial alcohol. The alcohol is 
used for synthetic rubber and since tires are so vital, 
the government is hoping that next year there will be 
a great increase in the making of rubber chemicals 
from petroleum, thus replacing the use of sugar. 
Since a greater share of tapioca and other sago 
starches go into glue, paper and textile finishes, home-
makers will give this heretofore "common dessert" new 
consideration. Tapioca is one of the raw materials 
affected by the war in the Pacific. 
If the social position of men in ·the Army is deter-
mined by the amount of mail they receive, Iowa State 
women are boosting that of many soldiers. All organ-
ized houses are writing campus news to former stu-
dents now in the services. 
4 
Our mothers sewed mittens on tape and strung them 
through our coat sleeves; today the Army is fastening 
lambskin muffs to the handle bars of motorcycles for 
men who ride through wind and weather. 
Guest of the American Association of University 
' 1\Tomen this month will be Dr. ·winifred C. Cullis, a 
member of the British Informative Service in the 
United States, who is touring the country as an am-
bassador of British women. Dr. Cullis is here to keep 
Americans informed about her countrywomen and 
their work in war-time. 
Seudi11g boxes to th e boys in camp is something we all can do 
The Iowa Homemaker 
.Julie Wendel reports campus opinions on dating 
and marriage revealed in surveys by students 
COURTSHIP and dating opinions of Iowa State students is the subject of recent surveys conducted 
on the campus. Tabulations of home economics 
women's preferences state their nominations for the 
qualities of a "smooth" date and reveal unusual side-
lights on aspects of courtships. One survey concerns 
the difference in ideas on courtship held by seniors as 
compared with views held by freshman students. 
A majority of the questions received a close per-
centage of the same type of answers by both seniors 
May, I942 
and freshmen . For instance 84 percent of the seniors 
and 80 percent of the freshmen consulted wanted a 
husband from a socio-economic background similar to 
their own. The only question which was unanimously 
voted down by all 55 women questioned was one stat-
ing that it is better to marry than to bear the embar-
rassment of breaking an engagement. 
Several questions drew surprisingly different ratios 
of answers from the two groups. Only 40 percent of 
the senior women believed it unwise to marry against 
the serious advice of one's parents, while 60 percent 
of the freshmen questioned would follow the dictates 
of parents. 
Two-thirds of the freshmen questioned believe that 
one "is naturally jealous" of the person with whom he 
is in love, while almost three-fourths of the seniors 
held the opposite view. Similarly, a high percentage 
of freshmen agreed that one should tell her future 
husband her past history and that "love is increased 
if one must suffer for it." 
Seniors ranked companionability as the most im-
portant factor in choosing a husband; freshmen 
thought a good disposition essential. Common inter-
est and dependability were high on the list of de-
sirable traits in both groups. 
As a r esult of this study one may gather that fresh-
men and seniors have the same fundamental attitudes 
toward choosing a husband. Freshmen in this group 
seemed slightly more idealistic than seniors. 
The same students were also questioned concerning 
the present standards which an ideal date should ful-
fill. High on the list were manners, intelligence and 
neat appearance. Good grooming especially was 
stressed. 
Twenty-four women were consulted as to their 
opinion of important prerequisites for accepting a 
first date. Only two would judge a man by his posi-
tion on campus, while four would consider good gram-
mar an outstanding asset. As in the high school sur-
vey, polished appearance and acceptable manners 
ranked far above other qualifications on the list of 
desirable points. Five said they would accept a date 
on the basis of the event to which they were invited. 
Twenty percent agreed that a date need not be hand-
some to be acceptable and twelve percent of the group 
ranked interesting conversation as important. 
Another survey conducted by a sociology student 
was for the purpose of comparing engaged couples. 
The student compiling the report contacted 18 college 
women who are now engaged and who had been pre-
viously engaged or "seriously interested" in someone_ 
To the question, "Where did you meet your fiance?" 
seven of the women listed their present acquaintance 
as arising from first meetings at exchanges, twisters or 
varieties. Four of the group met their future husbands 
at church services; blind dates accounted for two 
romances. Two of the women are engaged to high 
school associates. 
5" 
The Union 
Betty Ann Iverson tells the Union staff's plans 
for serving meals to Boo Naval Station trainees 
W HEN Iowa State joined forces with the United States Navy April 17, the Memorial Union took 
on the job of feeding 800 Naval Station trainees 
beginning June l. Although definite arrangements 
for feeding the naval men have been made, according 
to Col. Harold E. Pride, director of the Union, "Details 
of the plan haven't been worked out yet." 
It is planned to have the trainees go through the 
so-called Boarding Club line of the Commons to get 
their daily rations. It is expected a good standard diet 
of approximately 3500 calories a day will be served the 
men, according to Navy diet specifications. Menu plans 
will correspond to the present Union Boarding Club. 
One menu will probably serve the entire contingent of 
hungry men at mealtime. 
After the men have received their food in the service 
room they will move on into the Commons, ground 
floor eating area. The first shift will eat on the south 
side of the Commons, while the second will go on to 
the south ballroom upstairs, being served through a 
6 
second service kitchen on that floor. The third shift 
will eat about 45 minutes after the first in the south 
Commons, according to the Union staff. The last shift 
will be accommodated in the south ballroom. 
In charge of the food for the program is Miss Mabel 
Anderson, food manager of the Union. Assisting her 
in planning will be Miss Jane Cooper, '40, and Grace 
Olson, '35. Colonel Pride reports the Union personnel 
will have to be increased to serve the Navy men and 
the normal load of students and staff members at meal-
time. Students will be employed as far as possible, but 
there may be a need for full-time kitchen workers to 
handle the special rushes, clearing up and dish-washing. 
Although the Union kitchen space is thought to be 
adequate, an additional dish-washing machine, refrig-
erator and perhaps some small equipment will prob-
ably have to be purchased. Because this is a Navy 
program the Union will be extended priorities priv-
ileges to purchase rationed equipment. 
In spite of the expanded service, the Union expects 
to have enough dishes, glasses and silver service to last 
for a while. More trays will have to be bought and 
perhaps additional special equipment will be required 
by the Navy. A compartmented tray the Army has 
found satisfactory, on 
which the whole meal is 
served in the various sec-
tions, may be a possibility. 
"A fortunate break for 
the Union," Colonel Pride 
calls the system the Navy 
is using to stagger con-
tingents of men. The first 
200 trainees will arrive 
June l, and the second, 
third and fourth groups 
of about 200 each will fol-
low at 4-week intervals. 
The groups will each stay 
a total of 16 weeks but the 
maximum number of 800 
men will not be reached 
until late this summer. 
This gradual increase in 
Union patrons can be met 
by expanding facilities 
during the slack summer 
season, says Pride. 
Chief Yeoman R . S. Borgens, 
R. B. Creswell and R. B. Wal-
ler, third and second class 
yeomen from the Des Moines 
Naval R ecruiting Station, 
approve Union food served 
by Rose Mm·ie Gulden, Ed. So. 
The I ow a H omemaker 
Uniformity in shape and limited numben of sizes are features of the glass containen which will be seen this year on homemakers' 
shelves. That attractive labels are moTe important now than ever before is realized by the manufacturers of the standard containers 
Standardization of glass containers will help 
avoid waste and shortages) says Dorothy Walker 
CASUAL collections of intriguing bottles and glass 
containers by American women is seen as a thing 
of the past as standardization gains scope. 
Individuality, the most important factor in selling 
packaged goods, can no longer be attained from intri-
cate shapes and sizes of bottles, but must be dependent 
upon labels, seals and similar methods of identifi-
cation. 
A cross-section of manufacturers' opinions stresses the 
fact that standardizing containers tends to stimulate 
such individuality, by creation of greatest appeal at 
lowest costs. 
The ratio of jar widths to heights permits economi-
cal packing and savings of paper board. The jars are 
made so that uniform lids can be used, thus utilizing 
them for future canning. 
Because of the scarcity of metals and soda ash, an 
all-purpose, economical line of glass containers has 
been designed. Glass technologists state that the newly 
designed jars require 25 to 30 percent less glass than 
comparable stock jars now in use; even greater savings 
are realized when compared with many private mold 
jars. 
The new containers are recommended for preserves, 
jams, jellies, fruit butters, peanut butter, mustard, 
mayonnaise, pickles, relish, mincemeat and similar 
products. There are eleven sizes, ranging from 83fs 
ounces overflow capacity to 33% ounces. Designs are 
symmetrical and, while conservative, are certainly not 
unattractive. When presented to manufacturers, the 
standardized line was enthusiastically received. 
Homemakers should be equally enthusiastic, for 
fruits, vegetables and other kinds of foodstuffs formerly 
preserved in tin cans will soon be attractively put up 
in glass containers, contributing to easy detection of 
spoilage and deterioratio)l. 
Before the metal situation actually became acute, 
many manufacturers had the foresight to take steps 
in standardizing their own packages, installing in their 
brand their own stamp of individuality. 
Individuality and character in design are limited 
only by the designer's imagination and ability. In-
genuity in the label that goes on a standard size or 
shape bottle is the present trend, since the attractive-
ness of the label will assist more than ever in the sale. 
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The Sugar Problem-
Mary Fox and j eanne Beckner, foods and nutrition seniors, stop in a 
local grocery to look ove1· the supjJly of possible sugar substitutes 
Ann Koebel reviews the current sugar situation 
and effect on consumption in American homes 
THE traditional American sweet tooth is going to be affected by the victory effort since the American 
homemaker, like the British, is now buying her sugar 
with a ration card. This situation is a r esult of the 
curtailment of shipments from the Pacific and of the 
fact that a considerable amount of the available supply 
is being used for the manufacture of alcohols and. for 
~hipment to our allies. Although Americans are going 
to be able,. to buy less sugar this year than last, the 
will not need to make drastic changes in their diets. 
There are two main ways of stretching that sugar 
allotment : by. using less sugar and by making substitu-
tions. The main decrease in sugar consumption will 
have to come from the use of less sweetening. There 
are som.e substitutes available for the homemaker, the 
main ones being molasses, honey, maple syrup and 
sugar, corn syrup and sorghum, but their supply 
will not be materially above last year's. This means 
that if homemakers would start using large amounts of 
honey or corn syrup the demand would exceed the 
supply. It will be mainly a matter of conserving rather 
than replacing. 
Dr. P. Mabel N elson, head of the Foods and Nutri-
tion Departmept, says that Americans have been using 
more sugar than they really need. The dentistS second 
this, ~aying that an excess amount of sugar in the diet 
is a contributing factor in tooth decay. · 
The only way that the body uses sugar is for energy. 
lt is entirely lacking in essential minerals and vita-
mins. As far as the energy requirement goes, there 
are other foods which are much less expensive forms, 
such as macaroni , rice and other carbohydrate foods. 
Americans have tended to use sugar to mask, rather 
than complement, the natural flavor of fruits and 
cereals. By practicing moderation for victory, they 
can learn to like foods for their own flavor rather than 
for that of the sugar they have always put on top of 
them. In order to make a little bit of sugar go a long 
way horriemakers 'will have to make good use of what 
~tigar is available. 0 
· Fresh ; dried and canned fruits are rich in sugar. 
By serving more fruits and fewer rich desserts the 
homemaker can satisfy the famil y's sweet tooth without 
going into the sugar bowl. 0 
Using fruits in cooking will increase the apparent 
sweetness of. puddings and cakes even if less sugar is 
used. If dried fruits are cooked slowly for a long time 
they will need little or no additional sugar. By using 
more fruits the homemaker will not only be stretching 
her sugar allowance but she will be h elping to build a 
stronger America since the nutritive value of fruit is 
far above that of those puddings and cakes. 
When bananas that have ripened until they have 
brown specks are sliced on top of cereal it won't be 
necessary to use additional sugar. Cereals and pud-
dings will still taste sweet if less sugar is used but 
quartered dates or shredded coconut are added. 
Partial substitutions of other sweetenings, when 
they are available, will generally produce as good re-
sults as when only sugar is used. However, total substi-
tutions in recipes which were made for sugar are not 
advisable since the same product won't be obtained if 
all of the sugar is replaced by molasses or honey. When 
The I ow a H omemaher. 
a recipe without sugar is desired homemakers will 
have much better results if they use a recipe which 
originally called for molasses or honey. 
There are a few general rules to follow in substitut-
ing for sugar. The following table gives the proportion 
of each sweetening to use and any other changes which 
will have to be made in the recipe. As a general rule 
it is not advisable to replace more than one-half of 
the sugar. 
Many rural homemakers will have hone which they 
can use in place of part of their sugar. City home-
makers will also be able to get some honey after the 
new crop comes in. In baking cakes or cookies made 
with honey a moderate oven should be used. With a 
high temperature they will brown before they are done 
and the flavor of the honey will be changed. 
There is another factor to consider in the use of 
honey, and that is its power of absorbing water. In 
moist products such as steamed puddings and soft 
cookies this is an advantage but in cake frostings, hard 
candies or other products which should harden this is 
a disadvantage. If honey becomes granulated it can 
be easily liquified by immersing the jar in hot water 
for an hour. It will be much easier to measure if a 
greased measuring spoon is used. 
Molasses and sorghum have one definite advantage 
over sugar in that they are excellent sources of iron, 
that essential mineral which is so apt to be slighted in 
the American diet. Sweetened condensed milk can be 
used in beverages, frostings and desserts. Both molasses 
and maple sugar products will give a different flavor 
SWEETENING EQUAL TO 
lCUPSUGAR 
Honey 1 cup 
Molasses or 
Sorghum 1 cup 
Corn syrup cup 
Maple ~ugar 1¥3 cup 
May, I942 
to foods than will cane sugar. Although it is usually 
substituted equally for sugar, corn syrup will give a 
slightly less sweet product. 
The canning question has not yet been settled al-
though the indications are that extra sugar allotments 
will be allowed. However, many fruits can be canned 
without sugar and when sugar is used . one-fourth to 
one-half of it can be replaced by corn syrup. 
As far as the homemaker is concerned the supply of 
any of these products which can be substituted for 
sugar will be limited. Therefore, any extensive use of 
them will be impossible, but by substituting them 
for part of the sugar the homemaker can help make her 
sugar allowance stretch for that extra special cake for 
Sunday dinner. All substitutes are slightly different 
from sugar in chemical composition, and they will pro-
duce a different cake or pudding if they are used in 
large amounts. If it is necessary to use recipes with 
no sugar the homemaker should watch for new recipes 
which the manufacturers will be putting out for that 
purpose, rather than trying to reproportion recipes in-
tended for sugar. 
The main decrease in the consumption of sugar 
will come from moderation and careful planning on 
the part of the homemaker. The present sugar allow-
ance really isn't going to be a hardship. Americans 
who have been masking flavor with sugar are going 
to be very surprised to find how good the natural flavor 
of fruits and cereals is. Homemakers will have to vary 
their traditional menus a bit but the result should be 
a healthier America. 
REDUCE LIQUID ADD 
----
114 
114 % tsp. soda per cup 
¥3 
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Mary Schmidt explains how the Army is using modern 
menus and balanced diets in camps and in the field 
BOTH in army camps and in field maneuvers the 
old complaint of "beans, beans and more beans" 
has disappeared with the making of modern menus at 
the United States Army Subsistence Laboratory. Here 
the diets of enlisted men are carefully balanced by 
specialists. Checking to see that menus contain proper 
vitamins, minerals and calories insures meals that 
satisfy health requirements as well as appetites. 
Bread is the backbone of the army diet. The men 
eat an average of three slices at each meal. Because 
the men demand it, bread is served with every meal. 
Big meals are the rule in our army camps. A typical 
Sunday dinner includes baked ham, candied sweet 
potatoes, buttered carrots, white bread, butter, vanilla 
ice cream and coffee. 
For every 100 men this meal requires 50 pounds of 
ham, 15 pounds of white bread, 6 pounds of butter, 13 
Favorite of the men in the armed services is bread. Soldiers eat 
three slices each meal, either plain, as toast or as sandwiches 
quarts of ice cream, 5 pounds of coffee and 7 pounds of 
sugar. For apple pie 11 pounds of flour, 5 pounds of 
lard, 6 No. 10 cans of apples and 6 pounds of sugar are 
issued by the supply officer. 
If it's true that an army's morale depends upon its 
food, Uncle Sam's workers are doing their best to 
keep our men contented. However, there are many 
food problems which, if they are solved, will make it 
possible for the men to have more variety in their 
field rations. 
The daily cost of feeding an enlisted man is 42 cents. 
This includes three regular meals a day and "extras" 
such as ice cream. The mess sergeants use the "rule of 
thumb" in cooking for their men. They strive to keep 
them satisfied by serving them what they want to eat. 
They know that if there is plenty of gravy the men 
will want bread to eat with it. Soldiers don't want 
fancy food, but they want food that tastes good and 
plenty of it. 
Type C Field Ration consists of meat units-meat 
and beans and meat and vegetable hash or stew. It is 
highly satisfactory, but for variety the Army wishes to 
introduce three different items in this ration. One 
suggestion that is working satisfactorily is the use of 
beef and noodles which can also be packed in No. 10 
cans. 
In the Type K Ration the veal and pork now in-
cluded are too much alike. For variety cheese and ham 
combinations are being used as substitutes. 
The Army is eager to develop a liver product in the 
field ration because of its nutritive value. As a result 
of tests that are being made, it is believed that a satis-
factory one will soon be available. 
Canned pork sausage is often wasted in the field be-
cause the flavor is not like that of fresh sausage and 
also because the moisture and fat tend to render out. 
Pork sausage patties, fried before canning, may be 
su bsti tu ted, since the taste is not affected and the waste 
is negligible. The objection to this is the slowness of 
the process. 
In solving problems of variety in rations there are 
several things in particular to be developed. Sterile 
canned hams, for example, which will withstand tropi-
cal heat without refrigeration would be a great ad-
vantage. A heat-resisting spread for bread, a "moun-
tain ration" that won't be affected by freezing and an 
improvement in the flavor and consistency of "roast 
beef" are needed. 
Several ideas developed in the laboratory have 
proved satisfactory. Hungarian goulash shows promise 
of becoming more popular than chili con carne. Pork 
hash has possibilities and concentrated soup stock or 
gravy made from bones is advantageous in the field 
where boneless beef is used. 
The I owa Homemaker 
Margaret Anne Clark presents the highlights of 
a report on the new Wool Products Labeling Act 
AS THE textile industry grows more complex, it has become increasingly difficult for the con-
sumer to identify the fabrics she shops for unless they 
bear informative labels. Each year brings new manu-
factured fibers or modifications of old ones. These 
new fibers often closely resemble natural fibers; for 
instance, spun rayon looks somewhat like wool and 
other rayons resemble silk. 
The Wool Products Labeling Act which went into 
effect last July 15 culminates a 40-year attempt on the 
part of intelligent consumers for legislation requiring 
informative labels on textile products. 
To determine whether the consumers in Iowa are 
aware of the provisions of the Act, whether they make 
use of the information available on the label of wool 
products and whether the labels conform to the Rul-
ings of the Federal Trade Commission was the subject 
of a master's thesis prepared at Iowa State this year by 
lone Clothier McNay, graduate student in textiles and 
clothing and technical journalism. Mrs. McNay's work 
was supervised by Miss Iva Brandt, professor of textiles 
and clothing. In summarizing her study, Mrs. McNav 
writes that neither the 150 women shoppers observed 
nor the 142 who answered the questionnaires made full 
use of the material available to them. Part of this fail-
ure she attributes to the probable reason that, because 
of the newness of informative labeling, women have 
not yet had time to develop interest in it. 
Provisions of the law require that all textile products 
containing 5 percent or more of wool must carry a 
label stating the exact percent according to the weight 
of each fiber present. Although the law requires no 
statement of the quality of the wool present, designa-
tion must be made as to whether the fiber is "wool," 
"reprocessed wool" or "reused wool." 
Tabulations from Mrs. McNay's questionnaire study 
indicated more interest in the Wool Products Labeling 
Act than was evident in the shopping observation. 
Ninety of the 142 women questioned knew at least that 
some such labeling law existed, and only 33 of the 150 
women shoppers showed any interest in the fiber labels. 
However, women who stated they were familiar with 
the Act actually were unable to give the simplest 
definition of the terms "wool," "reprocessed wool" and 
"reused wool." 
"'!\Tool," as listed on the new labels simply means 
new wool. This will include fleece from sheep and 
goats and such specialty hairs as those from the camel, 
alpaca, llama or vicuna. A popular term for this type 
of wool has long been "virgin wool." 
"Reprocess~d wool" is also new wool in the sense 
that it has never been used or worn by the consumer 
purchaser. However, wool in this class includes fibers 
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This favorite, a tailored wool slack suit, will be 
affected by the recent informative labeling act 
reclaimed from clippings from the cutting tables and 
mill room sweepings. These fibers are reworked into 
yarns and spun into cloth which will be usable by the 
consumer. 
"Reused wool" results when fibers from used gar-
ments, household textiles and the like are respun and 
woven into cloth. In both of these latter processes, 
the wool is thoroughly cleansed during the reclamation. 
Reclaiming wool is not a new process. Reworked 
wool has always been used in large quantity, although 
there were not labels to say so. Some of the finest 
tweeds, carpets and suitings are made of reclaimed 
fibers, and much reworked wool is superior in quality 
to the lower grades of virgin wool. 
Misbranding of wool products is declared unlawful 
by the Wool Products Labeling Act. Labels must also 
tell the percentage of the total weight of the product 
of any non-fibrous loading, filling or adulterating mat-
ter. Labels require the name of the manufacturer of 
the product and the name of one or more of its distri-
butors. The act does not decree the labeling of linings, 
paddings, stiffenings and trimmings which contain 
wool, even though they are a part of the garment. 
As the war continues, there will be greater use of 
fiber mixtures, reprocessed and reused wool; otherwise, 
supplies will not stretch far enough to meet civilian 
needs. Both new and reworked wool possess qualities 
for holding warmth and protecting against cold. 
New wool in general has a higher degree of resiliency 
which adds to its wearing qualities and is of value in 
holding a press or resisting wrinkles. There are, how-
ever, many grades of new wool varying in quality from 
the excellent to the very poor. When a fiber is torn open 
or broken, as in reworked wool, it looses resiliency and 
tensile strength. In spite of the possibility of added 
damage in remanufacturing the material, reused and 
reprocessed wool makes satisfactory garments for many 
uses and is less expensive than new wool. 
II 
America Conserves 
American home appliances will last throughout the war 
with careful handling and use) Bette Simpson reports 
THE consumer pledge, "I will take care of the things I have," adopted during Civilian Defense 
Week, will have ever increasing importance in the 
months to come. Americans can't have armaments 
and appliances too. Manufacturers were forewarned 
of the situation by the stringent priority rulings and 
allocations of materials which were forced upon them. 
\!\Then the war production board banned the manu-
facture of various household appliances, it declared 
the output would "be sufficient to care for the essential 
requirements of the nation." The list of appliances on 
which production must cease, under the board's order, 
include washers for civilian use, vacuum cleaners and 
mechanical refrigerators, toasters, waffle irons, and 
other electrical appliances. Also banned are heating 
units for new, but not for existing, electric ranges, 
water heaters and radiating heaters. The output of 
such things as cooking utensils and light bulbs is ex-
pected to be cut soon. 
Plans are being launched by manufacturers, retailers 
and dealers to help the homemaker use her appliances 
properly and to keep them operating at high effi-
ciency. Here home service directors can make a valu-
able contribution by helping to promote educational 
programs. The home service director can make re-
pairs herself and give information. She can teach 
homemakers how to get the most out of appliances, 
how to save by keeping appliances in good repair, and 
how to use appliances for the best food preservation 
and preparation. Conservation will be the keynote, 
not only in regard to appliances, but everything in the 
home. 
Good care does not necessarily mean hard work, but 
rather good sense in using and caring for equipment. 
The suggestions given here are intended to help home-
makers lengthen the life of their possessions, help 
them get extra service out of appliances, and show 
them how to save on power and fuel that are needed 
for war. 
Some general rules can be applied to the care of 
ranges. If acid foods are spilled on the enamel sur-
face of a range, they should not be allowed to stand. 
I2 
This might cause a discoloration, although most range 
tops are finished in acid-resistant porcelain enamel. 
The outside of the range may be cleaned with mild 
soap and water but never with coarse abrasives. Scour-
ing powder or fine steel wool can be used to clean the 
oven and broiler. Because enamel may be crazed easily, 
avoid spilling cold liquids or foods on the hot porce-
lain enamel surface of a range. For this same reason, 
the enamel should be cooled before it is wiped with 
a damp cloth. 
The owners of gas ranges should see that all burners 
are properly adjusted to burn with a clear blue flame 
at the right height. Fuel is being wasted if the flame 
is yellow. Adjustments can be made by the gas com-
pany. Fuel can be saved by turning the flame to its 
maximum height unti l food reaches the boiling point, 
and then reducing it to maintain a cooking tempera-
ture. Unless burners are in actual use, they should 
not be lighted. Many times a giant burner is waste-
fully used when a simmer burner would do. Clogged 
ports in burners can be cleaned with a small wire 
or pin. Washing with a strong soap will remove the 
grease from burners. 
To conserve power when using the electric range, 
the heating unit should be on high only to start the 
cooking, then turned to low and finally off and cook-
ing finished on stored heat whenever possible. The 
unit which best fits the size of the utensil should be 
used. If food is spilled on the open coil of an electric 
range, it can be brushed off with a soft brush after it 
has charred. A stiff brush or sharp instrument is not 
to be used to clean the coils. A damp cloth wrung out 
of soapy water, or a mild abrasive may be used to clean 
the encased type of unit. Removable units may be 
taken out and wiped. 
Electric mixers should not be given too heavy loads. 
Slowing down of the motor indicates there is too much 
or too stiff a mixture in the bowl. 
Much of the efficiency of a refrigerator depends on 
proper placement in the kitchen, away from the 
range, radiators and southern exposures. Recom-
mendations state that the back of the cabinet be at 
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Manufacture of various types of household appliances has been banned by the War Production Board. Homemakers are now learning 
that good care and conservation in using equipment malus it possible to lengthen the life and to obtain longer service from appliances 
least three to four inches from the wall, and 15 to 18 
inches should be allowed above the cabinet for air 
circulation. 
Overcrowding the refrigerator is a common fault; 
this stops necessary air circulation. Hot food or hot 
dishes should come to room temperature before being 
put into the refrigerator. Perishable fruits and vege-
tables are kept best when covered to avoid loss of 
moisture. 
Quick freezing is an extravagant use of electricity. 
Electricity is saved if the temperature control is reset 
to normal after quick freezing has been done. It is 
wise to defrost according to manufacturer's directions. 
A safe rule to follow is to defrost the refrigerator when 
the front on the evaporator is one-fourth inch thick 
and to empty drip water immediately. A good time 
to clean the interior is during the defrosting period; 
soda or borax water can be used. Food spilled in the 
refrigerator should be wiped up immediately and the 
shelves and walls should be wiped dry from any de-
posited moisture. 
After washers have been used, they should be 
drained immediately, the tub rinsed and the washer 
wiped clean and dry. The pressure on rolls is re-
leased when they are. not in use. The connecting cord 
will wear longer if wiped dry and carefully wound on 
the hooks pro_vided. Homemakers should follow the 
manufacturer 's directions for the size of load and the 
most efficient washing period and also should remem-
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ber not to start the motor with the washer or wringer 
in gear. Manufacturer's instructions will indicate 
directions for oiling the motor. 
Vacuum cleaners will work more efficiently if the 
dust bag is emptied every time the cleaner is used and 
if the brushes are kept free from hair and threads. T he 
cleaner should not be run over pins, nails, coins or 
other objects which might damage the fan. Running 
the machine over the cord will injure the insulation. 
The heating unit of any cooking appliance should 
never be immersed in water. To disconnect appliances 
the plug itself should be grasped and removed with 
a firm, quick motion. This method is safe and the cord 
will last longer. Economy-minded homemakers will 
also keep the cords on electric appliances free from 
knots and kinks. 
Skill and experience will keep the country's ap-
pliances operating efficiently "for the duration." 
To dealers the curtailment of appliances means 
handling additional types of merchandise, and in some 
cases operating with a skeleton staff with increased 
emphasis on service. It also means keeping good will 
and maintaining the dealer 's name before the public. 
Through continued advertising, manufacturers expect 
to keep alive Mrs. America's interest in appliances and 
what they can do for her. In the meantime, they are 
maintaining the tradition of progressive development 
by keeping an eye on new techniques that are evolved 
so when the war is over new lines can be presented. 
I} 
Vicky Dresses for 
a 
Vicky) our wartime heroine) plans a summer 
wardrobe for patriotic saving) says Pat Hayes 
W HEN Vicky steps out to focus her attention on her spring and summer wardrobe, she must 
take into consideration much more than just price 
and quality. For the first time in her life she must 
realize that there may be a shortage or an entire cur-
tailment of some one of her favorite fabrics in the 
coming season. 
There is a shortage of wool and silk. Labor short-
ages have been reported in the news. Now Vicky must 
keep these things in mind as she attempts to pick out 
a new wardrobe. 
Spring cottons are durable, washable and wearable. 
There is a smart idea in the two-piece suits which may 
look like a one-piece dress or can be separated to make 
two different outfits. Saving on variety and price of 
summer clothes will leave that much more for winter 
clothes. 
Navy, black and brown will be seen in 'basic class-
ics' this spring. Try spicing them with colors as bright 
and enlivening as tamale, chartreuse, brilliant blue, 
canary, lemon and a full display of the mysterious 
tones of purple. 
Flashing these bold colors as the basic foundation 
of your wardrobe will be the step many will take. Most 
of these colors because of their brilliancy have an abil-
ity to take brown, blue, black or gray as an 'over-
color.' 
Watch for the soap-and-water styles slated for this 
summer. They're the answer to the college women's 
demands in weather that sends the mercury 'way up. 
Fabrics such as seersucker, quicker than all the rest 
with no ironing required; ginghams, sunfast with 
their strong, blocky plaids; piques and rayons in 
jacket duos and the new butcher linen, a smart new 
material for seasons to come. 
Throughout the entire fashion world there are two 
distinct ideas being promoted, one is the 'dress-up', 
the other the 'dress-down.' The former's followers 
believe in frills, denoting femininity first. They pro-
mote dresses with lingerie touches, low necklines, and 
crisp lace. 
The "dress-down" idea keep conservative lines, 
casual clothes for all times. 
As to actual styles, jackets via the jacket dress will 
be shorter and cut along the slimmer line. Bright 
The washable rayon at left in sparkling daisy p1·int boasts grace· 
ful lines and fashion without excessive use of materials or trim 
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plaid in seersucker is pepped up to a high point of 
vitality with pique collar and cuffs. Bordered cottons 
for day time and evening with simple patterns, with 
a deep straight slit at the neck or a deep wide square 
neckline, give these cottons a striking attractiveness 
for warm spring weather. 
For sport time shops will show a revival for tht: 
culotte. The trend will soon be universal on college 
campuses because of the fact that they are the nearest 
approach to the coed's favorite slack garb. 
Ranking high with the college audience is the 
long torso with a gathered skirt, from the straighter, 
subtle lines to the Mexican idea of full skirts and 
wild color. Rampaging through spring evenings go 
dancing colors, sage, green, sequin red, eggplant 
purple, aquamarine, flame orange, delphinium, grape 
and midnight black. A huge print for the torso with 
a contrasting color for the skirt is picturesque dash. 
Versatility is the talking point of all apparel. Choose 
fashions with a future in the style world and in your 
own life and with an eye to years to come. 
I5 
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Foods and Nutrition 
M OLASSES tires may yet be used for passenger-
car tires if this by-product of sugar r efining is 
available for civilian use. A rubber specialist in his 
early research on this product used molasses as a 
source of synthetic rubber. 
ic: 
R ed bread, colored b y tomato juice, is being made 
experimentally by the Army. This food is especially 
rich in vitamin A, which helps prevent night-blindness. 
ic: 
Vegetable ice creams are an innovation in dairy 
manufacture. Vegetables used in the ice cream include 
canned corn and peas, fresh grated carrots and frozen 
and canned spinach. 
Raw pineapple juice or the fresh fruit pulp spread 
over less tender cuts of meat before cooking will have 
a tenderizing effect. This raw juice contains an active 
enzyme, bromelin, which digests or breaks down pro-
tein with which it comes in direct contact. Since the 
enzyme is gradually destroyed by h eat, better results 
are obtained by cooking the meat for the first few min-
utes at a very low heat. 
ic: 
Sandwich rolls as frozen foods are featured· by the 
frozen food industry. A special · bread with small 
moisture content used in the rolls is given several dif-
ferent delicious fillings and the entire roll is quick 
frozen. In serving the roll it may be sliced and served 
cold or heated briefly. 
ic: 
Whole preserved strawberries are available in 5-
pound wooden pails the way grandmother u sed to 
pack them. The container sealed with ordinary bees-
wax keeps the product in perfect state of preservation 
for a long time. 
ic: 
Pectins with their gel forming and healing qualities 
are being used in the preparation of cosmetic creams, 
tooth pastes and shaving creams. 
ic: 
A canned whey pudding formula for the production 
of a low cost milk product has been developed, using 
up to 22 percent of the solids of whey origin. T he 
pudding is of good flavor and color and is highly 
nutritious. 
ic: 
Wrapped in a duplex package of transparent cellu-
lose is a chocolate flavored dessert powder. It is a 
blend of sugar, corn starch, cocoa, salt and artificial 
vanilla flavoring and is fortifi ed with iron and vitamin 
Bl . 
ic: 
The processing of grape seeds as a source of edible 
oils is being developed in some European countries. 
The oil obtained from warm or second pressing is used 
in varnish manufacture. 
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Milled, parboiled rice, which has been soaked in the 
husk, steamed and dried in the sun, retains most of 
the vitamin B1 and other water soluble constituents 
originally present in the grain before milling. This 
rice is similar in nu tri tive properties to unmilled 
cereal grain. 
The tough ends of asparagus stalks, according to 
experiments, may be good insulating board material. 
Disposal of stalks, a serious problem for canners, will 
be partially solved by using them as a raw material for 
defense products. 
ic: 
The success of lanital, a protein fiber produced from 
milk casein, inspired fiber research on many other pro-
teins among them fish protein, peanut and corn zein. 
Adaptability sparkles in the simple and direct design of these pieces of 
snugly against the bedroom walls to give a built-in feeling appropri 
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I 0 ME ECONOMICS 
Household Equipn1ent 
A WAS H ABLE protective covering for wall sur-faces provides a clear, transparent, flat film that 
prevents dust, dirt and grime from penetrating the 
pores of paint . Odorless and quick drying, the prod-
uct may be applied over newly painted or over a 
cleaned wall. It may be removed by the application 
of clear water with a sponge or cloth, taking dirt with 
it and leaving the surface in its original paint-clean 
condition. 
-+c 
A fruit and vegetable liquidizer, with fin e steel cut-
ting blades, p ermanently . mounted in glass, chops, 
whips, mixes, liquidizes and beats the food. 
! furniture , specially made to fit any room: The sections are fitted 
use with the twin beds and other furnishings of this modern interior 
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Preserved wood which has been treated with zmc 
chloride has many qualities excellent for home con-
struction to replace steel. Outlasting several ordinary 
structures, this preserved wood is clean, odorless and 
easily painted. 
A folding metal awning in its half-closed position is 
an effective sunshade. When fully closed it provides 
an effective blackout awning with simultaneous resist-
ance to outside blast and flying splinters that might 
break glass. 
Vitreous enamel may soon replace aluminum and 
stainless steel in the manufacture of pressure cookers. 
The enamel will be exceptionally durable as well as 
acid resistant and will chip no more easily than a 
bathtub. 
-+c 
A silver-lined blackout bulb provides down-lighting 
in a soft beam of blue light that is safe for indoor visi-
bility during blackouts. The pure silver reflector lin-
ing is covered with a black silicate coating to eliminate 
glare. 
-+c 
A machine for the application of labels directly to 
cans, bottles and other containers will eliminate the 
paper label and conserve paper for the war effort. One 
to four colors may be printed permanently or with 
washable inks at about half the cost of present methods. 
-+c 
Moisture-proof cellophane laminated to paperboard 
may replace the metal bodies of cans and also form 
entire containers that provide adequate protection 
for certain types of food. Another way in which cello-
phane is helping to conserve metals is in the replace-
ment of foil on products requiring protection. 
Textiles and Clothing 
P LASTIC reflecting di scs about the size of a nickel 
are being manufactured for a safety measure at 
night or during blackouts, to be worn on belts or 
clothing. The reflectors are made with a hole in the 
center for nailing or screwing into place. 
-+c 
A tough and durable rayon fiber has been designed 
particularly for use in rugs and carpets. Freedom from 
soiling aided by giving the fiber special qualities of 
smoothness and the clarity of color in rayon has estab-
1 ished the fiber in the floor covering field. 
-+c 
Novel color effects are produced in materials con-
taining cellulose; these effects are obtained by treating 
the material with a vapor which acts on the uncolored 
material. Upon drying the fabric retains the diffused 
color effects permanently. 
-+c 
Swimming suits are packaged in transparent water-
proof bags with drawstrings. These bags have a re-use 
value in carrying wet swimming suits and towels home 
from the beach. 
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WOMENS WEAlt 
309 Main 
Remember your Mother 
With Flowers 
"F rom Collegiate" 
collegiate..; florists 
2528 Lincoln VVay Flowerphone 3010 
You visit the expert for 
health; now come to an 
expert for beauty. 
CHARLES' BEAUTY SALON 
Formerly Haupert's 
Sheldon-Munn Bldg. P hone 250 
D ON JACKSON, familiar to Iowa Staters through his news editing over WOI and his daily column 
in the Student, this year became one of the winners 
of honorable mention in the 1941-42 Intercollegiate 
Literary Fellowship with his first novel Archer Pilgrim 
(Dodd, Mead and Company $2.50) . 
The story's main character, Archer Pilgrim, wanted 
intensely to be a farmer. His parents, his best friend 
and the girl with whom he was in love were determined 
that he would make something of h imself besides 
"another dirty old farmer, smelly and sunburned and 
never having any time to rest." 
So Arch became an exile in a small town until a 
crisis brought him back again to the heavy demands 
but the never-ending beauty of the farm. 
~TREAMLINING etiquette to make it definitely 
(J 20th century, Marjorie Ellis McCrady and Blanche 
Wheeler have written Manners for Moderns (Sutton 
$1.75). How much and whom to tip in hotels, what 
to do when visiting your favorite selectee and the 
twenty office commandments are some of the topics 
touched in this completely indexed "must" for flaw-
less manners. 
I N an attempt to put cheese among the "400" delec-table dishes, Helmut Ripperger in Cheese Cookery 
(Stewart $1) has assembled 90 choice cheese combina-
tions. Spaghetti Al Dente, Con Burro, Sauce Mornay 
and plain cheese cake are examples of recipes collected 
from foreign and domestic sources by Mr. Ripperger. 
A MUSING sketches accompany pertinent infor-
mation in the Eater's Digest (Farrar and Rine-
hart $2.75). Dr. Asa Chandler, in her clever, read-
able style, tells what to eat, where to eat, how to eat 
and why to eat, keeping abreast of fast-moving present-
day activities. 
~IX hundred pages full of homemaking tips is 
(J America's Housekeeping Book (Scribner $2.50). 
The New York Herald Tribune Home Institute took 
fifteen years to compile this complete manual that 
covers housekeeping from slip covers to removing 
stains. 
A GNES DANHAM asks, "What form of money 
saving best fits your needs?" as she makes up-to-
the-minute suggestions about money and how to save 
it in the revised edition of Spending the Family In-
come (Little $1.75). While her chief purpose is to 
provide a systematic outline for budgeting family 
funds, she gives many hints that will help stretch your 
allowance to cover everything from cokes to clothes 
pins. 
W E recommend that you read M. 0. Cullen's 
advice in How . to Carve Meat, Game and 
Poultry (Whittlessey House $2) . Mr. Cullen is the 
man you've seen in the movie shorts who reduces a 
fifteen pound turkey to thin, even slices with only a 
few flicks of his wrist and here he tells you how it's 
done. -Eileen Dudgeon 
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A RESPONSIBILITY 
THAT WE BOTH 
MUST 
A T N 0 time in the history of our country 
have sound health, abundant energy and a 
high degree of morale been more important and 
necessary-than now. 
Upon you nutritionists, home economists 
and home economics students of Iowa State Col-
lege and high schools throughout the State, rests 
much of the responsibility of seeing to it that 
America is properly fed. That a correct vitamin 
balance is maintained. That healthful, nutri-
tious foods are expertly prepared and invitingly 
served-with a minimum of waste and spoilage. 
Certainly, here is a responsibility that calls 
for careful planning, imaginative resourceful-
ness, skilled education and sound economy. 
In behalf of the better than five hundred 
friendly, home-owned Briardale Food Stores 
here in Iowa- we should like to point out that 
all food distributors both wholesale and retail, 
are also confronted with complex problems-
their own peculiar responsibilities. 
Many food items have already passed from the 
grocer's shelves, for the duration of the emer-
gency. Still others will disappear as present 
SHARE 
stocks are exhausted. Methods of preparing and 
packaging foods are undergoing radical changes. 
Quite naturally, we would not presume to 
speak for the entire retail food industry of 
Iowa. However, in behalf of our own Briardale 
organization of more than five hundred home-
owned retail stores here in Iowa-we can, and 
do, say to you frankly and honestly: 
That Briardale, GWC and Tall Corn 
Foods and Food Products will continue to be 
of the same high standard and quality they 
have been for the past 30 years. 
That if because of shortages, or priorities, 
we should not be able to obtain stocks of cer-
tain food items that fully measure up to our 
long established standards, those items will 
be temporarily withdrawn from our lines. 
Upon you rests the responsibility of properly 
feeding a nation with whatever foods are avail-
able. Upon us rests the responsibility of seeing 
to it that all foods that are available continue 
to meet our high standards of purity, flavor 
and food value. 
GROCERS WHOLESALE CO -OP., INC. 
DES MOINES, lOW A 
A group of more than 500 independent, home-owned Briardale Food 
Stores- incorporated under the Co-operative L aw of the State of I owa. 
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Iowa's Oldest Jewelry Store 
Plumbs for Sterling 
SINCE 1865 
• Choose your sterling pattern 
at Plumb's. 
• From fifty beautiful designs by 
the country's leading silver-
smiths. 
e P ay % down and balance in six 
equal monthly payments. 
e Without interest or carrying charge. 
Plumbs Jewelry Store 
Walnut at Sixth D~s Moines 
MOTHERS' DAY 
Give .... 
MAY lOth 
Whitman's 
Chocolates 
Wrapped for Mailing 
Spriggs Pharmacy 
(Formerly Lincoln Way Pharmacy) 
The Rcxall-Store 
West Ames Phone 1030 
/!)-eviet • • • 
Home Economics Pioneer 
Dorothy Ann Olson tells of the life and work 
of a leader in the science of home economics 
T H E nation lost a great leader and true pioneer in the field of home economics when Isabel Bevier 
died March 17. H er enthusiasm and active work were 
an inspiration to all home economics people. 
She was the first woman to receive an honorary de-
gree of doctor of science from Iowa State. Dean Gene-
vieve Fisher remarked that it was a privilege to see 
Miss Bevier receive this degree. 
Miss Bevier received her bachelor's and master's de-
grees at Wooster University in Ohio. Special summer 
training at the Case School of Applied Science in Cleve-
land, Ohio, qualified her for professor of natural sci-
ences at Pennsylvania College for Women, Pittsburgh. 
She taught there nine years and studied chemistry dur-
ing the summers; Ellen H. Richards was her foods 
chemistry instructor at the Massachusetts Institute of 
Technology. Later Miss Bevier taught chemistry at 
Lake Erie College, Painesville, Ohio. 
Miss Bevier has been a guest at Iowa State a num-
ber of times and has sent several gifts to Isabel Bevier 
home management house, which was named after her. 
"Her cunning humor and charming stories of her 
experiences made her delightful in the living room," 
The Iowa Homemaker 
says Dr. Paulena Nickell, who taught at the University 
of Illinois when Miss Bevier was there in retirement, 
after teaching the chemistry of foods and home eco-
nomics in extension for over twenty years at Illinois. 
Truly a pioneer in the field of home economics, Miss 
Bevier was a woman of broad vision, always looking 
far ahead, leaving the details to be picked up along 
the way by those who followed her. Her buoyancy and 
radiance were coupled with a grim determination to 
strengthen the stakes of home economics. 
Her most important work started in 1900 when she 
was called to establish a new department at the Uni-
versity of Illinois. With no textbooks and a nameless 
department, she earnestly began her task of develop-
ing courses of a college grade that would give academic 
standing to home economics. 
Working with Eugene Davenport, then dean of agri-
culture at the University of Illinois, Miss Bevier set 
up fine standards that have served as a pattern for 
many similar institutions. Her unwillingness to com-
promise standards of scholarship to gain quick recog-
nition from the public did much to win for home 
economics the high standing it now enjoys at many 
colleges. She remained at Illinois for 21 years as pro-
fessor and head of the Home Economics Department. 
With unlimited energy she worked during World 
War I as chairman of the conservation department in 
the Illinois Council of Defense. She was called to 
Washington in 1917 as one of six chairmen of the home 
economics division of the Food Administration under 
Herbert Hoover and was appointed home economics 
director of Illinois. Later she served as vice-director of 
extension work in Illinois, chairman of the southern 
branch of the University of California department of 
home economics and lecturer in home economics at 
the University of Arizona. She,retired from her aca-
demic role at Illinois in 1930. 
Although Miss Bevier has contributed much infor-
mation to home economics through her books, bulle-
tins, magazine and newspaper articles, her writings 
don't reflect the sparkle in her vivid personality. 
As successor to Ellen H. Richards, Miss Bevier was 
the second president of the American Home Economics 
Association. She was a fellow of the American Asso-
ciation for the Advancement of Science, vice president 
of manual training and household education for the 
National Education Association and a member of the 
American Chemical Society. 
Her second honorary degree of doctor of science 
came from the University of Wooster in 1936. She 
was a member of Sigma Xi, Omicron Nu, Phi Upsilon 
Omicron and Sigma Delta Epsilon. 
During her lifetime she saw home economics develop 
into a professional field, opening many opportunities 
to women for service to humanity. 
Although she retired from academic roles as profes-
sor emerita in 1930, she never lost touch with current 
scientific work. As Dr. Nickell heard her say with 
sprightly humor, she wanted to retire before she was 
"worn out in harness." 
Lita Bane, head of the Home Economics Depart-
ment at the University of Illinois, said "Miss Bevier 
never lost helpful interest in departmental affairs. She 
was an inspiration to all of us, professionally and per-
sonally." 
Miss Bevier's outstanding work and radiant per-
sonality will continue to be an inspiration to home 
economics people for many years, both in the profes-
sional field and in the practical world. 
Seersucker Suit-Dress 
"You'll love it for all through summer! 
Well-Tailored ... Fitted Jacket, Pleated 
Skirt . . . in Cotton Seersucker!" 
Sizes - 9-17, 12-20 
FAIR STORE 
Ames Foremost Store 
JOIN._ THE CAMPUS 'LEADERS 
Step out with the assurance 
that your shoes are well-styled 
Buy Them at 
~ 
2I 
22 
Le/....; Exclusive Furriers 
insure, inspect and individually 
pack your furs. For only $3 
your furs will be protected 
from . .. 
• Heat 
• Moisture 
• Moths 
• Dust 
• Fire 
• Burglary 
A postcard to 
KNEETERS' 
819 Locust 
Des Moines 
Will br ing a bonded messenger to you. 
SEE HENRY!. .. 
• For Choice Meats. 
AT 
Ames Service Food Market 
Delivery Anywhere 
Near the Campus Phone 88 
in the News 
W ITH women taking over men's jobs in many phases of industry, serviceable and practical 
clothing is assuming greater importance. Many of 
these defense styles are planned by the Bureau of 
Home Economics in Washington, where Burnette 
Arneson, '39, has accepted a position. She will be 
junior home economics specialist in clothing. She 
was formerly in the textile design department of Sears 
R oebuck and Company in Chicago . 
Another graduate in defense work is Annabelle 
Leffler, '42, who has a stenographic position in a new 
defense plant in Marion, Ohio. 
Testing and experimental laboratories claim three 
people this mon th. R uth Carr, '38, who has been doing 
research work at Michigan State College, is now work-
ing with Mrs. Beth Bailey McLean, M.S. '33, at Swift 
and Co. in Ch icago. She will work in the experimental 
foods laboratory. Catherine Colman, '42, has accepted 
a position in the testing laboratories of the Krim-Ko 
Company, makers of chocolate syrup and chocolate 
milk products in Chicago. Janet Wilson, '42, will be 
assistant to Martha Logan in the Home Economics 
Department of Swift and Co. in Kansas City. 
Helen Flickinger, '40, who has just completed a 
training course at Lawson YMCA in Chicago, is now 
working superoisor of the fountain-grill at the North 
Avenue YMCA in the same city. Gertrude Hendricks, 
'34, is now copywriter with the Davidson Publishing 
Company in Chicago. 
Home demonstration and farm security work at-
tracts three graduates. Lucile Buchanan, '30, is the 
new home demonstration agent in Cerro Gordo and 
Worth counties. She has been teaching at Anita High 
School. 
Ruth Kadera, '42, is with the Consumer Service 
Department of the Seaboard Ice Company in Asbury 
Park, N. ]. ,·jean Riedesel, '42, is teaching in the Stan-
wood Consolidated Schools and Gretchen McCartney 
has a National Restaurant Association apprenticeship 
with Damon's in Cleveland. Vivian Lightbody, '42, 
will be dietitian at Camp Algonquin, Algonquin, Ill. , 
this summer . 
Other hospital appointments are: Ruth Flumerfelt, 
'40, who has been home economics research assistant 
at the University of Missouri in Columbia while work-
ing toward a master of science degree, which will be 
awarded this month. She will then go to New York 
Hospital. Kathleen Weber will be assistant dietitian 
at the Rochester Diet Kitchen in Rochester, Minn. 
Lula Belle Moffett will be at St. Mary's Hospital in 
Nebraska City, Neb., until August, when she will go 
to Cook County Hospital in Chicago for training. 
Irene 0. Johnson will go to Miami Valley Hospital at 
Dayton, Ohio. -Harriet look 
Th e Iowa Homemaker 
Our Part 
1n the War 
A LL OUT war effort is drafting every trained 
woman. 
Miss Florence Fallgatter, head of the Home Eco-
nomics Education Department, points out that more 
students will be coming from homes broken by the 
absence of the father. A change in environment pre-
sents new psychological problems for the instructor. 
The teacher must help the pupils maintain faith and 
optimism, and she can best do this by example. 
Teachers must be ready to accept many new com-
munity demands including instruction in first aid or 
nutrition groups, assistance with victory garden pro-
grams, cooperation in a community canning center 
and Red Cross work. With the shortage of teachers, 
there will be a temptation to place the amount of 
salary ahead of the job, Miss Fallgatter warns. 
Dr. Margaret Ohlson, associate professor in the 
Foods and Nutrition Department, stresses to profes-
sional dietitians that mastery over their own health 
problems is essential before they can expect to give 
their undivided attention to that of others. 
To be intellectually honest, that is, to know that the 
material you give out is absolutely correct, is part of 
the ethics of home service directors, Dr. Louise Peet, 
head of the Household Equipment Department, 
emphasizes. Now, more than ever before, women will 
be relying on these leaders for effective economical 
methods to incorporate in their honest effort to con-
serve for defense. 
A review of the highlights of the Professional Code 
of Ethics for Institution Managers is given by Miss 
Fern Gleiser, head of the Institution Management 
Department. 
• The executive should continually be conscious of 
the broad social significance of her work and of its 
effects on the health, efficiency and happiness of her 
patrons and co-workers. 
• She should keep herself in good physical and 
mental health, that she may be poised and adequate 
in all situations. 
• She should aim to realize the objectives and pur-
poses of the institution. 
• Executives should adhere faithfully and impar-
tially to the rules and regulations of the institution. 
• The executive should keep abreast of her profes-
sion. 
• She should adopt and incorporate in her insti-
tution the best of progressive practices and standards. 
• She should keep informed concerning all legisla-
tion affecting her profession, such as labor, health and 
sanitation statu_tes, and preserve such laws as are 
enacted. 
• An executive retiring· from an institution should 
leave filed with the institution such records and re-
ports as will guide her successor. 
• Criticisms of an institution or predecessor should 
be a professional evaluation and should be given only 
with the intent of serving the best interests of the in-
stitution and to those entrusted with the accomplish-
ing of that end. -Virginia Bates 
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J.merican Women 
At 
WORK . PLAY . HOME 
OUR JOB-to take care of your 
needs in quality, style, workman-
ship at reasonable prices. 
OUR SPECIALTY-nationally ad-
vertised lines of-
• Coats 
... Dresses 
• . . Suits 
Accessories 
. . . Play Clothes 
Complete stock of 
• Dress Fabrics 
* 
RIEKENBERG'S 
Boone Iowa 
• Flowers 
• Gifts 
• Cards 
'To cMother With Love.; 
From 
COB'S GIFT SHOP 
2542 Lincoln VVay Phone 110 
2J 
Remember 
Your 
Mother 
.. WITH .. 
The correct gift and card. Let 
us help you select /rom our 
assortment of cards and gifts. 
• • 
Campus Drug Co. 
On the Corner of 
Lincoln Way and Welch 
Notice 
DR. W. V. 1\ENNEDY 
Chiropodist • Foot Specialist 
Announces the opening 
of his office 
3251/z ~ain Street Room 10 
Phone - 636 
Office Hours 9-12, 1-5 or Appointment 
do-w a 
Farm activities this summer will emphasize co-
operation) according to Catherine Tidemanson 
I OWA women, realizing that they must do their part if food is to win the war, have gone all out 
for defense with their plans for victory gardens and 
home canning projects. As a part of the Iowa Cooper-
ative Extension Service's plan for educating farm 
people in war food production, 14,000 volunteer wo-
men leaders will head discussion groups in an attempt 
to coordinate the efforts of homemakers. 
These unpaid educational cooperators aim to im-
prove family efficiency through more effective home 
management and through improved nutrition, which 
will r esult in better health. Included in the discussions 
will be raising garden produce and poultry. 
Women won't be alone in this project. Whole fami-
lies will cooperate as men and women meet together to 
make this food production act a family enterprise. At 
present there is one man and one woman cooperator 
for every 16 Iowa farms. 
The available garden seed supply has been increased 
by 25 percent. Women who are beginning to plant 
their victory gardens know that they not only are 
assuring more adequate nutrition for their families but 
that they are leaving commercial supplies of the fresh 
and canned foods open for government use. 
The Iowa Extension Service estimates that a farm 
family of four can be fed for a year if it has a garden 
to supply fruits and vegetables, two cows for the milk 
supply, two hogs, one beef and 60 chickens to provide 
meat and poultry, and 25 hens. The garden should 
During the warm weather ahead 
stop in and enjoy 
CYCLONE SPECIRL SUNDRE 
L-WAY CAFE 
Between the Theatres 
2418 Lincoln VVay Phone 330 
The I owa Homemaker 
For rough wea1·, an officially designed work 
suit is gaining popularity with rum! women 
provide the vegetables plus potatoes and the fruits 
necessary for the adequate daily dietary and leave 
enough for preserving. 
No fruit will rot under trees and no vegetables will 
be left in the gardens of these patriotic women. Can-
ning, freezing or some sort of storage will bring the 
summer-gathered minerals and vitamins to the winter 
menus. 
Cooperative refrigerated lockers have been a boon 
to Iowa families for several years. This year they will 
have increasing importance as a means of preserving 
the produce, . but trips to them will be planned care-
fully to save tires. 
Canning usually is a one-family project, but home-
makers will be cooperating this year. A limit on the 
purchase of pressure cookers plus the fact that few 
families now own _them stimulated many communities 
to set lip a center equipped with a cooker which all 
women might use. Others will cling to their satisfac-
tory boiling:w;;tter bath . or open kettle methods for 
everything except meats and non-acid vegetables. 
Now there are available glass jars and enough tin 
for some farm canning, but next fall the Iowa horne-
maker will doubtles~ begin using quantities of canned 
and -glassed fruits and vegetables. 
A 
Lasting 
Gift 
For Mothers' Day 
Your Portrait 
from 
MYERS' STUDIO 
109 Welch- Phone 49 
~n Original Paulette 
A deftly fitted 
long torso 
jacket. 
Superbly 
cut slacks. 
-·-
Pan American 
Colors: 
Navy 
Indian Earth 
Tomato 
-·-
Sizes 
12 to 20 
$4.98- $14.98 
AGNES G· MAHER 
The Shop of Quality 
Sheldon-Munn Building 
16,000 ITEMS 
Because of defense, some 
materials are scarce- But 
you'll be surprised how com-
plete our stock is! 
CARR HARDWARE CO. 
306 Main Phone 24 
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NP Shortag{?_) .... 
of these most 
Nutritious Foods 
milk 
ice cream 
cottage cheese 
-AT-
O'Neils Dairy 
Home of O'Neil's Velvet Ice Cream 
Phone 62 Delivery 
Veishea Visitors 
Stop at our store for 
IOWA STATE 
SOUVENIRS GIFTS 
View Folders ....................... ............................. .......... lOc 
Small Felt Pennants ................................................ lOc 
Campanile Pencils .................................................... 29c 
Metal Desk Knife .................................... .................. 39c 
Campanile Mirrors .. ............................................. .. ... 50c 
Iowa State Pins ............... ... ...................................... 29c 
Felt Pin Cushions ................................... ................. 25c 
Eastman Film - All Sizes 
STUDENT SUPPLY 
STORE 
south of campus 
Tin Must 
S-t-r-e-t-c-h 
~HELVES of canned foods in the 1942 home will 
(J take on a different appearance from previous years. 
Not only will they be unusually well supplied with 
produce from home gardens but the canned foods from 
the grocer will show a transition from tin cans to glass 
jars, or from tin containers to paper bags or boxes. 
Sizes of cans, too, are changed; most canning is now 
being done in large can sizes, so the consumer will be 
making adjustments in her bu ying and menu-planning 
habits. 
In the past, the canning industry has been the prin-
cipal customer for the manufactu rers of tin plate, con-
suming 60 percent of all tin. Present government 
needs, however, for Army, Navy and Lend-lease food 
programs as well as the defense industries, will cut 
consumption of t in for canning from 40,000 tons to 
24,500 tons in 1942. 
Although this would appear to be the making of a 
tin shortage, the needs of the domestic industries have 
not been forgotten. The government has taken several 
steps to alleviate a scarcity of this now precious metal. 
First, by assigning a higher priority rating, construc-
tion of new smelters in Texas for refining Bolivian ore 
has been speeded up. Several steel companies have an-
nounced the installation of new electrolytic tin-plating 
equipment. The second step has been the release of 
the long-awaited Tin Can Restrictions Order of the 
WPB. 
Under the act, products are classified into primary 
and secondary groups, meaning unlimited or limited 
production. A certain group of staples is classified un-
der prohibited production. These staples include cof-
fee, dog food, pork and beans, tobacco, petroleum 
products, cereals, spices and certain canned soups. In 
TODAY 
You've got to look 
ahead when you 
choose your cleaners 
You want your 
clothes to L-A-S-T 
Call 
HAWKEYE LAUNDERERS DRY CLEANERS 
2810 VVest Street Telephones: 9 and 98 
The Iowa H omemaker 
the future this class of products will probably be 
packed in paper or cardboard containers, glass jars 
or bottles or any one of several types of tin-plated cans 
now being developed. 
The order also restricts can sizes so that next fall 
the homemaker can expect to find less variety of size 
on the grocers' shelves. The reason for the restricted 
sizes is principally one of economy: a No. 10 can takes 
the same amount of food as four smaller cans and re-
quires less tin. The limitations may reduce the num-
ber of sizes to as few as 30 or 35 different sizes. 
Cans themselves will be slightly different in com-
position. The present process is to dip the sheet 
metal into molten tin, following the dipping with 
rolling to the desired thinness. A new process, more 
economical in its use of tin, is an electrolytic process 
by which the steel is coated with a thinner layer of tin, 
still sufficiently thick for safe food preservation. This 
process makes a possible saving of two-thirds of the 
tin required for the old method of dipping. 
A second way to reduce the consumption of tin will 
be the use of terneplate, sheet steel coated with an 
alloy of one part tin to four parts lead. The possibility 
of food poisoning makes this a less desirable type of 
can for food pack, so the use of this material may be 
limited to dry packs and to various non-food products 
on the tin taboo list. 
Although the restrictions of the Tin Can Order 
were put into effect March l , the homemaker will not 
see the effects of them in her buying until next fall, 
after this year's canning season has been completed. 
The stocks now in the stores are said to be sufficient 
to carry through the summer. -Doris Plagge 
Fun Inviting 
Play Shoes 
$2.25 to $5.95 
Platform Soles of Soft 
Crushed Calf 
You'll like them in: 
Sizes 4-9 
AAA to C 
.. bright red 
.. beige 
.. green 
.. white with red 
..(;)001'W.Q-AA 
* 
If you have friends or 
''Sf(fts ()Vet VEISHEA " ... 
relatives visiting you on the 
campus during Veishea, have them stop in at the Dairy Industry Building and actually 
see these three stars from the milky way-Iowa Blue, Edam and Swiss cheeses. 
* 
* 
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Made from highest quality products, these Iowa State College Brand cheeses are 
worthy of stardom on any table. They're noted for their excellent flavor, fine texture 
and delicious wholesomeness. Your visitors will certainly want to take some home-
it's the most distinctive souvenir they can get of Iowa State. 
You Can Buy These Cheeses at 
THE DAIRY 
INDUSTRY 
BUILDING 
ic lOW A BLUE ( 4.5 lb. Package) 
ic SWISS (5 lb. Package) 
ic EDAM (3 lb. Package) 
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STEPHENSON'S 
SPRING COTTONS 
in gorgeous, colorful designs 
• • 
PIQUES 
39c to 89c 
SHANTUNGS 
49c to 69c 
CAMBRICS 
35c to 39c 
SEERSUCKERS. 
59c to 79c 
See Them At 
STEPHENSON'S 
Opposite Campus 
FAMOUS FOR FABRICS 
if you like 
CRISP CLOTHES 
PHONE 1700 
* * * 
LINDQUIST CLEANERS 
They Are Tops 
/Jani/ta J(}iM 
c£/unf"ffe k.ankJ 
T HE possibility of a shortage of vanilla for vanilla ice cream presents itself to an American public 
which has increased its ice cream consumption, during 
the past year, 19 percent over 1940. In the past 30 years, 
the production increase of ice cream has been more 
than 100 percent. This increase in consumption of ice 
cream is good news to nutrition experts for this food 
has too long been considered a luxury instead of a 
vital article in the nation's diet. 
Because of the health-giving elements in ice cream 
and the increased consumption in the United States, 
the shortage of the vanilla bean which furnishes the 
flavoring is seen as serious. The bean comes from a 
species of orchid, the Vanilla Plantifolia. The greatest 
source of the bean is the island of Madagascar, now 
under Vichy French control. The vanilla plant is also 
grown in Mexico and Tahiti, but not as extensively 
nor is the quality of the bean as fine. 
Although the shortage of beans can be made up by 
chemical substitutes, the flavor of vanilla made from 
alternate materials such as lignin and oil of cloves will 
not be comparable to the natural sources. The stress 
placed by ice cream manufacturers in recent years on 
improving their product by using better vanillas re-
sulting in a finer flavored ice cream will necessarily be 
lessened. An attempt will be made to add pure 
vanillin to the bean vanilla to make it possible to 
flavor more ice cream to meet the demands of the 
American consumer. 
In comparison with other desserts, ice cream is rela-
tively low in calories but high in calcium, phosphor-
ous and vitamin A. It is a good choice for individuals 
who must ignore rich foods and extra calories. 
The normal adult can as effectively .utilize the cal-
cium .in ice cream as he can utilize the calcium in milk, 
and it has been found that calcium is often lacking in 
the usual diet. Ice cream serves as a convenient and 
tasty way to secure this calcium so important to the 
normal, healthy growth of children and optimum 
health for adults. -Grace Brown 
Mrs. Stover's 
Bungalow Candies 
No artificial flavors are used in 
Mrs. Stover's candies 
JUDISCH BROTHERS 
PHARMACISTS 
209 Main Phone 70 
The I ow a Homemaker 
Miss Lush shows how she made her winning pie 
I N SPITE of sugar shortages the American people 
will not be deprived of cherry pies. Due to the in-
genuity of Mary Elizabeth Lush, the Ames High School 
senior who won the national cherry pie baking contest 
this year, many homemakers are now using honey to 
sweeten their cherry pies. 
Miss Lush, who intends to enroll in home economics 
at Iowa State College in September, mastered the art 
of cherry pie making in two weeks of practice during 
which time she baked 54 pies. 
This is the recipe which won Miss Lush a $100 de-
fense bond, a $100 cash prize and recognition of her 
solution to the sugar problem: 
Filling. Three cups of tart cherries; one cup of 
honey; one-fourth cup of cherry juice; four tablespoons 
of corn starch; one tablespoon of butter. 
Combine the corn starch and cherry juice, add the 
honey and cook over a very low flame until thick. Add 
one-fourth teaspoon of red food coloring to supple-
ment the cherry color. Add well-drained cherries and 
the butter. 
Crust. One and one-half cups of good bread flour; 
one-half cup of chilled lard plus two tablespoons of 
lard to spread on the crusts; one-fourth teaspoon of 
salt; one-third cup of ice water. 
Mix the flour and salt. Blend the lard in quickly. 
Add ice water slowly, mixing it in lightly with a fork. 
Divide the dough in two parts. Roll out each part, 
spreading with small amount of lard. Reroll, do the 
top with remaining lard and sprinkle lightly with 
sugar. Bake pie for 10 minutes at 450°F. and for 20 
minute more at 325°F. -Pat Galligan 
The Best Fortress 
Live High at a 
Low Cost 
Memories 
of 
Schooldays 
made permanent 
with 
Your Portrait 
from 
Dill~s Studio 
home of tru-color 
2530 Lincoln VVay Phone 347 
FRANK TALBERT 
Jeweler 
Next to Montgomery Ward 
JO 
Milk ... 
For a 
Strong 
America! 
Hot Fudge Sundaes . . . 
Sodas, Malts . ; . 
Special Party Orders 
Moore Bros. Dairy 
428 5th Phone 369 
Grooming Is No 
PRIVATE MATTER 
• Quality 
• Service 
• Economy 
AMES PANTORIUM 
DOWNTOWN 
410 Douglas Phone 231 
BRANNBERG & ALM 
Famous Footwear 
For 
Everywear . . . Everywhere 
At the Nunn-Bush Sign Downtown 
~C'UJ:H 
"Y ES, vegetables are important in the big job of 
making Americans strong, vigorous, kindly, yet 
unafraid. Along with fruits they supplement the vita-
mins and minerals and proteins and calories of meat, 
milk, eggs, fish, cheese and bread and butter and other 
fundamental foods. They contribute chiefly additional 
vitamins and minerals, plus bulk or roughage and-
what is equally important-more interest to our meals. 
"Vegetables just out of the garden are valuable in-
deed for the vitamins and minerals of which we've 
been talking. But to do us and our families any good, 
they must not be lost or destroyed on their trip from 
garden to table."-Genevieve A. Callahan, '2o, free 
lance writer, in Successful Farming, April 
"In these days of budgets and bonds, good planning 
will allow six slices of enriched bread and a pint of 
milk for each person. Then, if the homemaker will 
buy all the vegetables and fruit and meat and eggs and 
cheese and other good things the budget will allow, she 
will certainly be practicing the Golden Rules of Nutri-
tion." -Clara Gebhard Snyder, M. S. '30, Director of 
Foods and Nutrition, Wheat Flour Institute 
"Facts are good to know. But it's making them work 
for you that counts. Good nutrition isn't hard to get 
if you keep a few simple rules tucked away in your 
mind so that it becomes second nature to follow them 
every day."-Louella G. Shouer, 'Jo, Assistant Foods 
Editor, Ladies' Home journal, April 
"Certain it is then, that every home economist will 
willingly put her shoulder to the wheel-that she will 
have at her tongue's tip, as well as at her fingers' tips, 
a wealth of suggestions, ideas, ways and means by 
which those foods in which sugar is usually used as an 
ingredient may continue to appear on our tables in 
appetizing form. 
"To the alert home economist this wartime necessity 
offers an interesting challenge-an opportunity to take 
one's favorite recipes to an experimental kitchen-to 
transform them-either to eliminate their sugar content 
entirely or to reduce it drastically."-Katherine Hoff-
man Zook, B.S. '37, M.S. '39, Director of Experimental 
Kitchens, What's New in Home Economics, April 
"Materials must be conserved for war needs. But 
this shouldn't mean run-down, shabby clothes. Regu-
lar cleaning, frequent washings, careful hangings and 
watchful mending will make your . . . old clothes 
wear longer and keep them new-looking." -Grace L. 
Pennock, '28, Household Editor, Ladies' Home jour-
nal, April -Edited by Mary Ellen Sullivan 
The I ow a Homemaker 
Sp~aking of · 
, .. 
EVERY year, the biggest holidays at Iowa State are the days put aside for Veishea. 
One of the highlights of 1942 Veishea will be the 
dedication of a new fountain which will be placed in 
front of the Home Economics Building. The sculptor, 
Christian Petersen, of the Applied Art Department, 
has designed a circular fountain 14 feet in diameter, 
on the edge of which are lying three young children 
looking into a pool. A stanza of "The Hired Man's 
Belief" by James Whitcomb Riley will be engraved on 
the side of the fountain: · 
"I believe all children's good 
If they're only understood 
Even bad ones seem to me 
'S just as good as they can be." 
One of the figures, that of a young girl, is shown 
fingering a water lily near the edge of the pool while 
the two young boys next to her are gazing into the 
water. 
The fountain, which has been financed by a gift 
to the college from the 1941 Veishea Central Commit-
tee, is the third gift for campus beautification given 
by Veishea committees. 
This year the main theme of the Veishea open houses 
will be Women In the Service, including home life, 
community life and campus life. 
Information booklets will be given to high school 
students at the education open house. Posters show-
ing the place of the home economics teacher in the 
community of today and her training at Iowa State 
will be exhibited. 
A repair table will be the center of interest in the 
household equipment open house. Since new equip-
ment will be nearly impossible to buy, this table will 
display tools that are needed for repairing equipment 
in the home. Pieces of equipment the homemaker 
should be able to repair, and the repairing of some 
appliances will complete the exhibit. 
The applied art open house will have the interior 
laboratory as the key exhibit. In that room the ap-
plied art faculty will consult with women interested 
in that subject, and exhibits that demonstrate home 
decoration will be on display. 
The child development exhibit, with the theme 
"Students Prepare for the Future by Learning Con-
servation of Materials" will include painting, nature, 
drawing and clay displays. 
Soy bean, sweetening agents and preservation ex-
hibits in the foods and nutrition open house promise 
to be of especial interest. The use of soy beans for 
food, and a canning display will be included in the 
exhibit. 
The transition of costume design from the last war 
to this one will be one of the keynotes of the textiles 
and clothing open house. They will also feature a 
style show of defense clothing. - Trymby Calhoun 
May, I942 
ORMAN CASSIDAY~~~~ 
Florence Walsh 
"Dickey" 
$1.25 
with your 
initials 
25c extra 
A sweater accessory, a suit necessity ... with your 
initials to match or contrast. Small, medium or 
large in Pink, Yellow, Blue or White. Peter P an 
or V -Neck in crisp rayon Sharkskin. 
MAIL OR PHONE ORDERS WELCOME 
Des Moines 
MAKERS OF DISTINCTIVE PRINTING 
PluMfl 2044 
t PERSONAL STATIONERY 
t FRATERNITY LETTERHEADS AND ENVELOPES 
t FRATERNITY PAPERS AND MAGAZINES 
t PRINTED AND ENGRAVED WEDDING INVITATIONS 
t - AND ALL YOUR OTHER PRINTING NEEDS 
High School Seniors 
Prepare for College-Read 
THE IOWA HOMEMAKER 
-]2 
mEmORIAl 
u n 1on 
T~ADITIONAL C~NT~~ 0~ ACTIVITY 
GOOD FOOD 
OAK ROOM 
CAFETERIA 
GRILL 
RECREATION 
LOUNGES 
BOWLING ALLEYS 
BOMB SHELTER 
TROPHY TAVERN 
MUSIC ROOM 
• WHITE 
• TWO-TONES 
ACTION 
SPORTS 
The BIG SHOE STO.RE 
INDEX TO ADVERTISERS 
These advert ise rs are making it possible for you to 
read the Homemak er each month . You may show your 
appreciation by pa troni zing them. 
Agnes Maher . . . . . . .25 
Ames J>antor ium . . . . . . . .. ... .. . . . .... . ... . 30 
Ames Service . . . . . . . . . . . • . . .. 22 
Big Shoe Store . . . . . . . . . . . . . . . . . . . . . . . . . . . 32 
Brann berg and Aim . . . . . . . . . . . . .. . 30 
Briardale Foods . . . . . . . . . . . ...... 19 
Campus Drug ... . ....... . ..... . .... ..... 24 
Carr Ha rclll'are .............. 25 
Car'ter Press ..... .... .. ...... .. ....... 31 
Cassidy's .... 31 
Charles' Beauty Shop . . . . . . . . . . . ........ 18 
Coe's . . . . . . . . . . . . . . . . . . ... 23 
Coll egiate Florists . 18 
Cownie's ...... ..... .. . 18 
Da iry ltidustry ........ . ... .. . . .... ..... . .. . . .... 27 
Dr. Kenned y ........ 24 
Emerhofl 's . . . . . . . . . . . . . . . . . . . . . . . . . . . '27 
l'a i r Store . . . . ......... . ........ 21 
Hawkeye Cleaners . . . . . . . . . . . . .... 26 
Hi ll 's Stud io ....... ... .... .... . . .... ....... 29 
Tow a Sta te College . . . .... Al 
Judisch Brothers .. .. .. .. . .. .. .. ... ..... .... 28 
Kneeter 's Furriers ....... 22 
Libby 's..... ... .. . .... . . . 3 
Lindquist Cleaners ... . . . .. .. .. . ..... . . ... . ...... 28 
L-Way Cafe . . . . . . . ..... .. .. . . .... .. 24 
Memorial Union.. .... . . .. . .......... 32 
Moore's Dairy ....... . 30 
Myer's Studio ...... 25 
O 'Neil's Dairy . . . . . . . . . . . . . . . . ...... 26 
Opa l Foods ... 29 
Plumb's.... .. .... . . . .. ... . ...... 20 
Riekenberg's . . . . . . . . . . . .23 
R ex all Drug .... 20 
Stephenson 's . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 28 
Student Supply....... . . . . . ... . . 26 
Tal bert's . . . . . . . . . . . .... 29 
Trueblood 's ......... . . . .. . .. .. .... .. . .... ....... 21 
Veisbea . . . . . . . . . . .. . . .. ...... . I · 
Western Grocer ... . .. . . .. .. . .. .. . .. . . .. .......... 33 
Younkers ... . ........ . ....... . ..... . ........... .. 34 
The Iowa Hqmemake.r 
Dr. Jack Sprat Prescribes 
Vegetables 
for 
Vitantins! 
Good health is more than a personal matter 
today-it's a patriotic duty. America at war 
demands maximum productive effort from 
everybody-minimum illness and lost motion. 
Science has given us the key to good health-
vitamins. And the very best way to get 
these vitamins is the natural way-in good 
wholesome food. 
Take a look at Dr. Sprat's "prescription" list 
-and remember that everything under the 
Jack Sprat label scores high in quality and 
value, too. 
JACK S f D SPKAT Wee re(JS 
Good source for Vitamins A , B t a nd 
B, . Also contains iron, which creates 
red blood cells, and muscle-building 
protein. Two kinds-Sweets and the 
smaller Early Junes. 
JACK 
SPKAT TOMATOES 
Vitamins A and C- C is the vitamin that 
protects teeth a nd arteries, helps appe tite 
and stimulates growth in children and 
assists Vitamin A in fighting infections. 
And what a grand way to get these vita-
mins-in red-ripe, nearly whole Toma-
toes! 
JACK SPKAT 
TOMATO Cf/tsup JACK SPKA T TOMA TO JUICE 
Still fortified with Vitamins A and C, 
J ack Spra t Tomato Catsup is care-
fully prepared and flavored. It is a 
tempting relish from well-ripened 
tomatoes. 
Same as Tom atoes- ex cellent source for 
Vitamins A and C. This juice is w hi r led, 
not squeezed, from full-ripe tomatoes. 
Rich, bracing, wholesome. 
((Katie Kampus" 
Our Typical, Mythical Co-Ed 
Poses in a New Dress 
((Dreamy Double" 
Younger Set Success Dress 
with that P referred "Long 
Torso" Blouse and Box-
Pleated Skirt. 
8.95 
It's a love ... just ask any gal who owns 
one . . . chances are she owns "Dreamy 
Double" in two or three colors, it's that 
good! Styled to the order of the college 
miss who delights in that "pert smoothie" 
look. Cardigan jacket, grosgrain ribbon 
trimmed, pearly buttons. Separate skirt 
2-box-pleated front and back. Sizes 9x 
to 17x. 
• Pink 
•Aqua 
• Maize 
• White 
• Copen 
• Red 
• Beige 
YOUNKERS 
LITTLE SHOP 
314 MaD1 Street--llnles 
